GRILL

Breakfast Options:

(Served until 11:00am)

Breakfast Burrito (Handheld)
$6.95
Scrambled eggs, potatoes, cheese, and green chili with your
choice of smoked bacon or breakfast sausage
wrapped in a flour tortilla.

Breakfast Sandwich
$7.95
Scrambled egg, cheese
choice of smoked bacon or sausage
On a Brioche Bun
(extra meat $1.00)

Sunrise Special
$12.95
Two eggs any style with two Breakfast potato patties
choice of smoked bacon or breakfast sausage
and white or wheat toast.
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Smothered Breakfast Burrito
$11.95
Scrambled eggs, potatoes
choice of smoked bacon or Breakfast Sausage
wrapped in a flour tortilla,
smothered in homemade green chili, melted cheese,
lettuce, and Pico de Gallo.

Huevos Rancheros
$12.95
Two eggs any style, on a flour tortilla smothered in green chili,
shredded cheese, lettuce, and Pico De Gallo.

A La Carte
-Two eggs any style $3
-Hashbrowns S3
-Toast (White or wheat) S2
-Two slices of bacon $3
-Two sausages $S3
-Tortilla $1
-Side of green chili $3
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Starters:

Colorado Fries
$7.95
Golden fries smothered with
Homemade green chili and cheese
or brown gravy and cheese.

Nachos
$12.95
Tri colored tortilla chips loaded with melted cheese,
Fresh jalapenos, black olives, Pico de Gallo,
Drizzled with sour cream and topped with homemade guacamole.
Add chicken $4 or shaved prime $6.

Chicken Strips and Fries
$13.95
Three chicken tenders over golden fries
Choice of hot sauce, ranch, blue cheese, or
honey mustard dipping sauce.

Chips and Queso
$6.95
Tri colored tortilla chips
With creamy queso
garnished with Pico de Gallo.
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Lunch and Dinner:

Turkey and Swiss
$8.95
Freshly sliced roasted turkey on a brioche bun
with Swiss cheese,
lettuce, and tomato.
Includes your choice of chips or fries.

Ham and Cheddar
$8.95
Freshly sliced black forest ham on a brioche bun
with cheddar cheese, lettuce, and tomato.
Includes your choice of chips or fries.

BLT
$8.95
Smoked Bacon on a brioche bun
with your choice of cheese, lettuce, and tomato.
Includes your choice of chips or fries.
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American Prime Dip
$17.95
Slow roasted shaved prime rib on a hoagie roll
topped with your choice of cheese and a side of au jus.
Includes your choice of chips or fries.

Add: Fresh jalapenos $1.00
Grilled red onions $1.00
Horseradish sauce .75

Classic All Beef Hotdog
$8.95
All American beef hotdog served with your choice of chips or fries.

Classic Bratwurst
$10.95
German style bratwurst served with your choice of chips or fries.

Spicy Polish Sausage
$12.95
Spicy polish sausage served with your choice of chips or fries.
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Grilled Chicken Sandwich
$13.95
Marinated grilled chicken breast served on a brioche bun with lettuce and
tomatoes.
Includes your choice of side.

Nashville Hot Chicken Sandwich
$14.95
Country fried chicken breast tossed in a spicy Nashville sauce,
topped with creamy coleslaw and pickles on a brioche bun.
Includes your choice of side.

Build Your Own Angus Burger
$15.95
Angus beef burger on a brioche bun with your choice of cheese,
Topped with lettuce and tomatoes.
Includes your choice of side.

Add: Bacon $2.00
Guacamole $2.00
Fresh Jalapenos $1.00
Green Chili $3.00
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Prime Rib Tacos
$15.95
Three slow roasted shaved prime rib tacos on soft flour tortillas
topped with cotija cheese, pickled red onions, salsa Verde and Pico de Gallo.
Served with a side of Mexican rice.

Chicken Fried Steak
$18.95
Golden brown chicken fried steak smothered in country white gravy
served with garlic mashed potatoes and seasonal vegetables.

Prime Rib Dinner
$26.95
Slow roasted 100z prime rib served with seasonal vegetables,
And garlic mashed potatoes. Served with Au Jus.
(Fridays and Saturdays only. Limited Availability)
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Salads

Garden Salad
$8.95
Mixed Greens with topped with Roma tomatoes,
sliced cucumbers, and croutons

Add protein: Grilled chicken $4.00
Or
Prime rib $6.00

Caesar Salad
$8.95
Chopped Romain lettuce with grated parmesan cheese lightly tossed in
Caesar dressing and croutons

Add protein: Grilled chicken $4.00
Or
Prime rib $6.00

Dressing Options:
Ranch
Blue Cheese
Honey Mustard
House Vinaigrette
Cesar Dressing






